claims and markets with special reference to its medicinal utility.
INTRODUCTION
Kesar has been an important ingredient of the receipts of Vagbhata (500 -100 B. C.) and Sushruta (700 -600 B. C.) who practised medicine. During second century B. C. Kalidas also referred to the occurrence of this plant in Kashmir. Afterwards the works of Carak and Susruta were translated in Persian and Arabic, a little earlier than 800 A. D., wherein this plant is mentioned by the name of Saffron, derived from the Arabic name "Azaferon". In the Ayurvedic Literature the plant Kesar has 3 important synonyms i.e. Kashmiran or Kashmirajam and Valhikam, denoting its place or origin. Further its third place of origin had been mentioned by Bhavmishra as "Parsikan" i.e. Iran, but he claims that the best variety of it was of Kashmiri origin. Ab-ul-Fazal (1500 A. D) in his book Ain-e-Akaberi confirms the cultivation of the saffron in the fields of Kashmir. Recently it has also been cultivated in Ranikhet ( U.P.) at the height of 2000 m. on trial basis.
In fact there is firm belief in Kashmir and in the other states in India too that Kesar cultivation is a boon of Kashmir and Saffron can grow only in and around Pampore and to cultivate saffron elsewhere it is necessary to transfer soil from there to the areas where it is to be cultivated. But it is a myth and now it has been proved that the soil of Pampore has nothing in special so far as the growth of saffron is concerned.
Cultivation
Saffron thrives well in cold regions with warm or sub-tropical climate. It requires a rich, well drained, sandy or loamy soil which is free from clay and decaying humus. The plant is propagated vegetatively by corms. The corms are fleshy structure, and can be observed after removing the film of inter-woven fibre which protects the starchy flesh of the corm.
It is important to prepare raise beds, in the water logged areas, with a convenient slope with all round drains of convenient depth and width giving it the shape of a good vegetable nursery.
The soil requires thorough preparation. The small plots raised and squarred surrounded by drains of 22 cm. wide, 15 cm. deep, laid out in well pulverized soil, are quite suitable for transplantation. The corms are planted at the depth of 8 -10 cm. and 15 -20 cm. apart in straight rowas with usually a distance of 18 cm. between the rows. The soil is to be broken gently a few times before the flower appears. The plots are hoed and weeded. No manure is applied or irrigated once the plants are established. The corms once established continue to live for 10 -15 years, new corms being produced annually and the old ones rooting away.
The corms are usually transplanted in the month of August -September. It has been reported that corms sown in July generally succumb to various diseases and do often decay of the soil. About 18.6 quintals of corms are required to plant one acre. In Recently it is reported that Agronomists had been dreaming for long to grow saffron, highly valued all over the world beyond the traditional saffron yielding lands of Jammu and Kashmir. So far the crop has been confirmed to pampore in Kashmir valley. Even adjoining fields in the valley were found totally infertile for saffron cultivation. But there has now been a break through in saffron cultivation in Doda district of Jammu & Kashmir, of which Kistwar forms a part. A recent report reveals that they have not only succeded in increasing the yield of Saffron in the above mentioned area but also extended cultivation of it to new lands. Now the researchers are confident that Saffron can be successfully cultivated wherever certain necessary agro climatic conditions are available.
These facts have experimentally been proved by srivastava et al. (1974) . According to him, he successfully carried out the experimental cultivation of saffron in lower altitude of 300 meter in Jammu. In total 100 corms were introduced, all of them were germinated, leaves appeared and 60 had come in flower. Remaining would have also been flowered, but due to rains no flowers appeared. Finally he concluded that rains have got adverse effect upon flowering of this plant. The above observation proved that, climatical conditions play an important role in Saffron cultivation.
It needs adequate moisture during spring, moderate showers in later summer and bright cool and dry flowering season in autumn. Apart from India other notable cultivaters of saffron are Italy, Francee and Spain.
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Collection, Preservation and Storage
The plants flower in October -December. For preparation of Saffron, the flowers are collected daily early in the morning soon after the dew disappears. Heavy rains during this period are harmful. Style and stigmas are separated and dried either in sun light or oven -artificial heat.
The quality of the final product varies with the method of extraction of floral parts and subsequent treatment. The tripartite stigmas plucked from freshly collected flowers and dried in the sun constitute saffron of best quality. In Kashmir, Saffron is obtained by drying the whole flowers in the sun for 3 -5 days and then beating them gently with sticks and passing the material through course sieves. The material which passes through is then thrown into water, the petals which float on the surface are thrown away and the parts which sink are collected and dried. The product thus obtained constitutes the first quality of Mogra saffron. The portions which has not passed through the sieve is dried, and process of beating with sticks, sieving and throwing into water repeated two or three times. The product obtained each time is inferior to that obtained in the preceding treatment.
The yield per acre is small and the cost of labour high. One lb. of good quality saffron is obtained from about 75,000 flowers (Wentzel, Net. Georgr Mag., 1948, 93, 523). In Kashmir the average yield per acre is about 140 lb. of fresh flowers corresponding to 5 lb. of dried saffron.
The yield of saffron in Kashmir is much lower than those in other countries, where yields of 8 -11 lb. per acre have been obtained.
Irrigation and application of suitable fertilizers account for higher yields. It is cultivated as an irrigated crop in Spain.
In France saffron is uprooted every 3 years and in Italy it is grown as an annual crop (Fotidar, lac. Cit.).
The final product as sold in the market is a loosely mated mass of dark, reddish brown flattened stigmas with a characteristic aromatic odour and bitter taste. When fresh they are glossy (and unctuous) to the touch, but after keeping they become dull and brittle (Wallis, 143) .
Adulterations
Saffron is frequently adulterated with styles and stamens of Crocus sativus Linn., stigmas of Zea mays L., Calendula spp., Outer skin of red onion, petals of Papaver somniferum L., flakes of Areca catechu L., and Cuscuta stems, Paper cuttings coated with glycerine is adulterated to increase weight.
Purity test (i)
It imparts a yellow colour to water, alcohol, methanol, ether, chloroform, but not to xylene and benzene.
(ii) In sulphuric acid, the saffron stigmas immediately become blue, gradually changing to deep violet or purple and finally purplish -red.
Chemical composition
The average composition of commercial saffron is as follows: Water, 15. 
Action & Uses
In action, saffron is aphrodisiac, astringent, cordial, deobstruent, diuretic, emmenagogue, stimulant and stomachic.
The saffron has been an important ingredient of the recipes of Vagbhatt (500 -100 B.C.), Susruta (700 -600 B.C.) and Charaka (3000 -500 B. C.) who practiced medicine. It is generally used as a condiment for its aromatic odour and beautiful colouring and flavouring matter.
It is also used medicinally in small doses in rheumatism, menorrhagia, loss of appetite, dyspepsia, diarrhoea and dysentery, vomiting, enlargement of liver and spleen in spasmodic cough, asthma and Catarrhal affections of children, epilepsy, fevers and general tonic. It is a good stimulant to heart, brain, liver and sex. It is given to relieve flatulent colic, amenorrhoea, dysmenorrhoea and leucorrhoea. Passaries of saffron are used in painful affections of the uterus. It gives warmness in snowy areas. Externally saffron is used in headache in the form of paste, also applied to brusies and superficial sores rheumatic and neuralgic pains and congestion of chest. It is given in anaemia, chlorosis and seminal debility. It is given in a dose of 1.5 to 3.00 grains. In large doses it is abortificent. It is highly useful as a remedy for infection of urinary bladder and kidney and cures cholera. Dry boiled corms are administered for sciatica and other rheumatic pains. It is good in scabies.
Main
Ayurvedic preparations are Kumkumadi -ghrita and Kumkumadayataila.
Medicinal uses
In Ayurvedic system of medicine, the uses of saffron as medicine is available in the ancient codex of Ayurvedic classics. Apart from Caraka Samhita, Susrut Samhita, Astanga Sangraha and Astanga Hridaya, Bhavamishra (16 th century A. D.) an eminent physician of Ayurveda had given an excellent picture about saffron and described its properties elaborately. Table I represents the various relevant references available in the ancient Ayurvedic classics of Saffron in different synonyms.
Folklore claims

Bulb of the Saffron for vathasonita / Amavata (Rheumatoid arthritis) preparation of the medicine
Bulbs of Saffron are to be boiled in Cow's milk and prepared in the form of paste. The paste is to be applied locally when the inflammation appeared in the joints of Vathasonita / Amavata (Rheumatoid arthritis) patients.
Saffron for colour complexion.
120 mg of Saffron if taken every day with one cup of milk by the pregnant women, it is said that the same will give good colour complexion to the new born baby. 
Markets
In Spain, Albcete is the main market for Saffron, and from there, high grade Saffron is exported to the other parts of the world. Bombay is the main market for the imported saffron in India. Saffron is classified as Asiatic, French, Italian, Spanish etc. according to its origin. In India, Spanish saffron is quoted at higher price than that from Kashmir. The French and Italian saffron do not compete with the Spanish product; competition to Spain is mainly from the saffron growers of Algeria and the United Arab Republic, whose product is in no way inferior to that of Spain.
